The Effects of Milk Protein Concentrate (MPC) on Physiochemical Properties of Stirred Yogurt by AbdallahYousif Ali Yousif
 
International University of Africa 
Deanship of Graduate Studies 
Faculty of Medicine 
 
 
 
 
The Effects of Milk Protein Concentrate (MPC) on 
Physiochemical Properties of Stirred Yogurt 
 
 
  
A thesis submitted in partial fulfilment of the requirements for the degree of Master of 
Biochemistry 
 
By: 
AbdallahYousif Ali Yousif 
 
 
Supervisor:- 
Prof: Khalid Eltom Ali Khalil 
 
 
Khartoum-Sudan 
July.2017 
[i] 
 
  Dedication 
 
I wish to dedicate my research to the soul of 
My beloved Mother who had showed me the meaning of 
life, 
To my father the man of wisdom and leadership, 
To my Eldest brother who had never given up of guiding 
and supporting me,  
To my brothers and sisters, 
To my wife and lovely daughters, 
To all of them I dedicate this humble research. 
 
 
 
 
 
 
 
 
[ii] 
 
Acknowledgments 
 
            The thanks first to my almighty Lord who had 
given me the strength to accomplish such a work.I 
sincerely thank Prof. Khalid ELtom my research advisor 
for his advice and technical support in conducting 
experiments as well as editing research thesis and limitless 
time, whose help made it possible to complete my research 
work. His enormous knowledge, professional experience 
and constant encouragement were incredibly helpful. I 
would like to thank Dr. Afser Faheem who was of 
wonderful help in providing experimental materials and 
his New Products and Development Technical teams 
Eng.Hala Ali, Eng.Jamal Abubaker, for their continuous 
help. I would like to thank the family of DAL Dairy Factory 
for the chance which they gave me to achieve my 
experiments in their New Products & Development (NPD) 
Lab. Last but not least I would like to thank my family for 
their love, advice, moral and financial support during my 
graduate study.  
[iii] 
 
 
 
 
Term Abbreviation 
MPC Milk Protein Concentrate 
SMP Skimmed Milk Powder 
FDA Food and Drug Administration 
TS Total Solids 
MSNF Milk Solid Non Fat 
Mpa Mega Pascal’s 
EPS Extracellular Polysaccharides 
NPD New Products Development   
AOAC Association of Official 
Analytical Chemists 
RPM Revolution Per Minute 
WHC Water Holding Capacity 
GLM General Linear model 
LSD Least significant difference 
SPSS Statistical Program for Social 
Sciences 
IBM Individual-Based Model 
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Abstract 
 
The purpose of the study was to evaluate and compare the effects of 
fortification of the stirred yogurt with different recipes of milk protein 
concentrate (MPC) on physiochemical properties of yogurt. The (MPC) base 
was formulated by adding different levels of MPC to common milk base to 
give 14.7 total solid in the final mixes. A control sample was prepared 
without any protein fortification. The yogurt was analyzed for 
physiochemical properties, after one and through fourteen days of storage.   
By increase in MPC, increase the viscosity, WHC, acidity, compared 
by the control group which remains high in fat and pH. 
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  : المستخلص
 
ان الغرض من هذه الدراسﺔ تقييم ومقارنﺔ آثار إضافﺔ وصﻔات مﺧتلﻔﺔ من مركز بروتين الحليب  
للﺧصائص الﻔزيائيﺔ والكيميائيﺔ للزبادي الطبيعي . وقد اجريت هذه الدراسﺔ عن طريق إضافﺔ 
تراكيز مﺧتلﻔﺔ من بروتين الحليب للوصول إلى تركيز  7.41في الﺧلطﺔ النهائيﺔ , وقد تركت عينﺔ 
التحكم   دون تغير . تم تحليل العينات للﺧصائص الكيموفيزيائيﺔ من أول يوم وﺧﻼل اﻻربعﺔ عشر 
 يوما" من التﺧزين.
من ﺧﻼل زيادة في مركز بروتين الحليب ،ادت الي الزيادة في اللزوجﺔ، و الحموضﺔ، ودرجﺔ 
  تحمل الماء مقارنﺔ من قبل مجموعﺔ التحكم التي ﻻ تزال مرتﻔعﺔ في الدهون ودرجﺔ الحموض.
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